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M A N U F A C T U R I N G 
H O U S E 
y A fine tradition of always providing a little better 
qua l i t y than the o c c a s i o n demands , has 
inspired the House of Heal ing since 1896. 
Then, a small cyc le establishment; ultimately a 
house of magnificent proportions with extensive 
branches in three States, and the largest manufac-
turers of Ga r age Equipment, Car Se rv i ce Parts, 
1 u b e Furn i ture and R a d i o in the Sou the rn 
Hemisphere. 
N o w In the 38th year of progress. Healing's 
ce lebrate yet another of their achievements - the 
Heal ing Refrigerator. 
In these all things have been united to g ive 





THAN ICE CHEST + 
Ice when you want if. made in 
your own home-a perfecliy uniform 
csbinel lemperature-new Ireedom 
Itom all food keeping w o r r i e s - l h a f 
' is what Healing Refrigeration gives 
to you. It gives it too, in a rrost economical and cleanly 
manner at less than the cost of running your old fashioned 
ice chest. Wi th Healing Refrigeration the first cost is practically 
the last, for the maintenance is negligible. There is no 
continual buying ol ice, no inconvenience (rom being out o l 
ice, no water t rays to empty and never any mess or 
drips which are so inseparable from the Iceman's visits. 
A MONEY SAVER 
IN THE HOME + 
With H e a l i n g R e f r i g e r a t i o n all 
ice chest dampness which breeds 
bacteria, such as mould on meat, is 
completely overcome. You may go 
away for a day, a week or a month 
and return to find your dishes all ready for instant warming or 
serving, exactly as you left them, quite fresh and appetising. 
You can cut down housekeeping expenses by purchasing 
meat, fruit and vegetables in larger quantities at reduced 
rales. These can then be used from the Healing's capacious 
shelves, as required. 
A SAFEGUARD OF 
HOUSEHOLD HEALTH 
Electrical R e f r i g e r a t i o n is ex-
tremely necessary for health's sake. 
A reliable authority estimates that 
8 0 % ol family sickness is caused by 
bad food. The N e w s p a p e r s are 
continually full of headlines such as : " 3 More Children in 
Hospital from Food Poisoning," "Ptomaine Ki l l s T w o More 
Party Guests," " 2 Die, 17 III, after Birthday Party." Without 
Electrical Refrigeration, one day this may happen to your family. 
On the other hand when you place your meat, 
milk, butter and other foods into a refrigerator 
they are kept in chilled security. You give 
yourself a new peace of mind in regard to baby's 
health end you never have any fear of your 
family eating germ-laden foods. W i th crisp, ice-







AND FAMILY + + 
For the evening or afternoon tea 
party and every day, the Healing 
Refrigerator opens up many new 
catering avenues. You can provide 
your guests and family with fresh 
delights in home made delicacies. You can prepare all sorts 
of delightful cool drinks, desserts, sherbets, sundaes, frozen 
puddings, crisp crackling salads, etc., and serve them with 
tinkling cubes of ice. W i th a refrigerator these things cost 
merely a trifle and they become a daily joy in the home. 
The wonderful advantages-the 
economy, the health giving, and 
every day utility of the H e a l i n g -
make th i s r e f r i g e r a t o r a real 
necessity to every modern home. 
And as a piece of furniture its gleaming beauty wil l add the 
finishing touch of charm to your kitchen. 
NEW BEAUTY 
FOR THE KITCHEN 
ALL THE YEAR 
ROUND UTILITY 
There is definite need of home 
refrigeration, both in Summer and 
Winter. Only when the temperature 
Is below 5 0 degrees is bacterial 
- action halted and food kept pure 
and wholesome. Winter f ires and warm rooms will send food 
bad almost as quickly as Summer's sun, and the uniform 
temperature which Healing Refrigeration gives is the only 
s a f e way of keeping food absolutely free of contaminating 
influences. By day and by night the Healing Refrigerator 
maintains a crisp dry atmosphere, 
automatically, that never r ises above 
5 0 degrees whatever the outside 
temperature, thus correcting all the 
shortcomings of ice chest methods. 
It employs the latest principles of 
electrical refrigeration evolved by 
A.merican and Australian engineers. 
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A KEFRIGERATOK OF UNUSUAL WORTH" 
Greater Capacity 
T h e H e a l i n g R e l r i g e r s l o r 
give$ y o u an excep l iona l l y 
large food s to rage space o l 
5 . 3 cubic feet (6 feet w i th 
cube making chamber). Room 
enough lor the la rges t roast 
and 3 plent i fu l assor tment o l 
plates, d i s h e s and bott les . 
Special Shelves 
T h e s h e l v e s a r e r ibbon 
type which p revent s the upset 
o f cream jugs. T h e r r e s h i s 
nar row. S o that bott les may 
be s tored, thte s h e l v e s are 
removable e i ther complete or 
in sect ions , as d e s i r e d . S h e l l 
space is 10 square feet. 
Easy Cleaning 
B room-h igh legs are an 
irr>portant feature. Both the 
broom and po l i sh mop can 
reach r ight under the H e a l i n g 
Ref r ige rato r , and i ts c leanly 
appearance i s eas i ly main-
tained. 
Unique Control 
A 9 - p o i n t t e m p e r a t u r e 
cont ro l makes l o r e x t r e m e 
economy i n o p e r a t i o n . A 
s a f e t y c u t o u t s w i t c h i s 
a t t a c h e d in c a s e o f emer -
gency. A The rmos ta t ic Cont ro l 
a u t o m a t i c a l l y s t o p s a n d 
res tar t s motor as requ i red to 
keep temperature uni form. 
Extra Freezing 
3 T r a y s for f r e e z i n g 8 4 ice 
cubes at a l i m e g i v e complete 
a s s u r a n c e a g a i n s t a n y 
shortage. W h i l s t most other 
r e f r i g e r a t o r s have but two 
t rays , the H e a l i n g p r o v i d e s 
three. 
Modern Fittings 
T h e in ter io r of the Hea l ing 
Ref r ige rato r i s porcelain l ined 
ove r so l id S tee l ; the e x t e r i o r 
i s in heavy duco f in ish. T h e 
door lock s and h inges are the 
last w o r d in modern d e s i g n 
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In Pink 
AMERICA'S M O S T 
RECENT FEATURES 
Hea l ing Ref r igera tors 
have b e e n d e s i g n e d f rom 
3 no tab le A m e r i c a n m o d e l 
wi th full pa tent rights. They have the a d v a n t a g e 
of many years research w o r k and i nco rpo ra te 
Amer ica ' s last minute improvements . A d d i t i o n a l l y , 
t he re are features p lanned exc lus ive ly by Hea l ing 
eng ineers . A super ior re f r igera tor in e v e r y w a y -
si lent, economica l , re l iable and last in f reez ing. 
ONE M O D E L - A N D 
A PERFECT ONE 
" O n e mode l and c o m -
p l e t e p e r f e c t i o n " - that is 
the H e a l i n g slogan. A f t e r 
d e e p cons idera t ion of the qual i ty -var ia t ion so 
o f ten e v i d e n t w h e r e a number of mode ls a re 
o f f e r e d - H e a l i n g ' s d e c i d e d to c o n c e n t r a t e their 
a t ten t ion sole ly o n o n e mode l . The ex t ra c a p a c i t y 
g i v e n , the thoroughness o f workmansh ip , and the 
e f f i c i ency w h i c h the H e a l i n g p rov ides - a re 
resul tan ' f rom this po l icy . 
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THE GREATEST VALUE 
OF THEM ALL + + 
T h i s IS a b ig s ta le-
men! but one abso lute ly 
c o r r e c t . N o t w i t h i n 
pounds o( the pr ice d o e s any other re f r ige rato r 
o f fe r features s o improved as ihe H e a l i n g , nor do 
o t h e r s o f fe r near ly s o great a capacity. T h e e x i r a 
value comes f rom the money sav ing " H e a l i n g 
M a d e and H e a l i n g S o l d " pol icy, and f rom econo-
mies in the factory by s tandard iz ing on one model 
COMPRESSOR 
Ld CL "ZjeJjjCLhLe^ luiJjL 
The H e a l i n g tw in cy l inder Compressor uni l is an 
e x t r e m e l y s imple o n e , b e i n g c o m p o s e d o l but th ree 
w o r k i n g parts. T h e r e is no th ing that can g e t out o f 
o r d e r w i th normal running. Lubr ica t ion is pos i t i ve , thus 
r e d u c i n g any possibi l i ty o l w e a r . The motor requires 
o i l i ng but o n c e hal l year ly and the compressor unit 
runs s u b m e r g e d in a bath o( o i l that wi l l last indef in i te ly . 
A 9 - p o i n t con t ro l enab les c o m p l e t e f reez ing to b e 
o b t a i n e d w i th but a minimum o( running, this accounts 
for the surpr is ingly l o w p o w e r bills w i th a H e a l i n g 
Ref r igera tor . T o o v e r c o m e any semb lance of v ib ra t ion 
or noise the w h o l e is rubber insulated. 
REFRIGERATOR A u t o m a t i c de f ros t ing ; 
SPECIFICATIONS a d j u s t a b f e r i b b o n 
t ype shelves th ree i ce 
c u b s trays w i th 8 4 c u b e c a p a c i t y ; 9 po in t t empera tu re 
con t ro l w i th safety cu tou t s w i t c h ; b r o o m h igh l e g s ; 
c o m p l e t e rubber insulat ion ; porce la in l ined inter ior 
o v e r s teel f inish, ob ta inab le in wh i te , o l i v e g r e e n , 
a p p l e g r e e n , and pink. N e w style chromium p l a t e d 
locks and hinges. C a p a c i t y o( cab ine t 6 cub ic fee t 
w i th i ce mak ing shelves, and a net t s to rage space o( 
5 3 c u b i c feet . 
S I M P L Y P R E P A R E D 
P R i C O T C R E A M 
S t e w s u f f i c i e n t f r e s h a p r i c o t s to m a k e a 
brea l ; (as t c u p of p u r e e ; s w e e t e n to taste. S o a k 
3 f i e a p e d t e a s p o o n s o f gefat ine in f ial f a p int 
o f m i l k fo r ten m i n u t e s , t h e n s t i r i n 2 b e a t e n 
e g g y o l k s . S e t o n a s l o w heat, s t i r unt i l m i x t u r e 
t h i c k e n s and coats s p o o n . T a k e o f f f i r e , s t i r in 
apr icot p u r e e and las t l y beat i n t o It the e g g w h i t e s , s t i f f l y w h i p p e d . 
P lace in r e f r i g e r a t o r to coo l . M a k e s o m e j e l l y w i t h half a packet of 
r e d j e l l y c r y s t a l s , and s e t in the b o t t o m o f a mou ld . W h e n f i r m , p o u r 
in the a p r i c o t m i x t u r e and put in r e f r i g e r a t o r to se t . W h e n r e a d y fo r 
the fab le tu rn o u t i n t o a d i s h and d e c o r a t e w i t h apr icot h a l v e s 
c a r e f u l l y s t e w e d and kept u n b r o k e n , as s h o w n in the i l l u s t r a t i o n . 
C H O C O L A T E C R E A M 
Put 2 l e v e l d e s s e r t s p o o n s of g e l a t i n e i n t o 
) a p int of c o l d m i l k l o r a l e w m i n u t e s , then heat 
s l o w l y t i l l g e l a t i n e i s m e l t e d - a n d d o not let i f 
bo i l . I I c h o c o l a t e i s u s e d , g r a t e it ( 2 o z . , o r 
m o r e l o r a r iche r f l a v o u r ) m e l f w i t h mi l k and 
g e l a t i n e , o r i f u s i n g cocoa mix 2 t e a s p o o n s w i t h a l i t t le of the m i l k 
and s t i r it i n to the hot m i l k . Beat the y o l k s o l 2 e g g s w i t h h a l l a c u p 
o l s u g a r , and p o u r the hot m i x t u r e o n to t h e m , s t i r r i n g al l the t ime. 
R e t u r n to the saucepan and s t i r o v e r a g e n t l e h e a l unt i l the c u s t a r d 
th ickens . If it b o i l s it w i l l c u r d l e and d e v e l o p in fo qu i te a p leasant but 
v e r y d i f f e r e n t s w e e t . P lace in r e l r i g e r a f o r to b e c o m e c o l d and w h e n 
if i s just s e t t i n g w h i s k it w e l l w i t h an e g g - b e a t e r . P o u r if o n to the 
b e a t e n e g g w h i t e s and w h i s k again. P o u r i n t o a m o u l d to se t . S p r i n k l e 
w i t h b lanched nuts . T h i s r e c i p e i s a l s o g o o d l o r c o l f e e or I r u i t l l a v o u r s . 
N E A P P LE S Q U A S H 
M a k e a s y r u p of a pint o l w a t e r and c u p 
of s u g a r by b o i l i n g t o g e t h e r fo r ten m i n u t e s . 
A d d sma l l g r a t e d p i n e a p p l e , f r e s h o r 
t inned, and t h r e e - q u a r t e r s o f a cup of l e m o n 
ju ice. A l l o w it to c o o l , and s t r a i n o r not as 
p r e f e r r e d . T a s t e to s e e i l the f l a v o r i s j u s t 
r i g h t - i t may n e e d a l i t t le m o r e s u g a r - w h e n 
2 q u a r t s of iced w a t e r i s added. J u s t b e f o r e s e r v i n g add a l e w c h u n k s 
of ice f r o m r e l r i g e r a t o r and s o m e b e r r y f r u i t s o r s l i c e d l e m o n . 
+ + • 
R e c i p e s b y courtesy " S u m m e r Swee t s and Drinks 
R E F R I G E R A T O R D A I N T I E S 
GRAPE F R U I T A N D 
D R I N K 
O R A N G E 
For this y o u wi l l requ i te th ree o ranges , o n e 
g rape f ru i t , 4 oz. of loal sugar, some w a t e r , s o m e 
s o d s - w a t e r , and ice. Rub the sugar on the rinds of 
the I fui t for the zest, then put in to a jug and pour 
o v e r it the ( ru i t - j u i ce m ixed w i th a pint o f bo i l ing 
wa te r . Chi l l , then strain, and a d d re f r i ge ra to r i ce 
c u b e s and s o m e soda-wate r , then serve. The amount 
o f soda-wate r d e p e n d s o n the s t rength of the dr ink, and h o w much 
you want to use. 
F R U I T S U N D A E S 
Lit t le crystal swee ts dishes are the best for 
sundaes. Put a spoonfu l of i ce c r e a m in e a c h , 
m o u l d i n g it in to a n ice symmetr ica l shape. N o w 
surround the i ce w i th p len ty of c rushed or d i c e d 
fresh frui t , p re fe rab l y ju icy , such as p i n e a p p l e , 
passion frui t , p e a c h , o r a n g e or cherr ies. S t rawber r ies or raspberr ies 
make de l ic ious sundaes, and w h e n using these ber r ies il is a g o o d 
i d e a to add a s q u e e z e of l emon ju ice to p r e v e n t the f lavor b e i n g 
l o o swee t and sickly. W h e n you have put in the frui t , c o v e r the 
t o p w i th w h i p p e d c r e a m and spr ink le w i th c h o p p e d nuts, or coconu t . 
T o p w i t h a crysta l l ised che r ry or ber ry . 
In mak ing sundaes, l ime is the essence o l the c o n t r a c t , t h e r e f o r e 
have e v e r y t h i n g to hand b e f o r e y o u b e g i n the mak ing and w o r k 
as qu ick ly as possib le. D o not a t tempt t o make t o o many at o n c e . 
P I N E A P P L E D E L I G H T 
Cut small p i n e a p p l e up very f inely. Put half in 
saucepan w i th half a pint of c o l d w a t e r and sugar to 
tas te ; let stand l i ve minutes. Put o n f i re , b r ing to 
boi l , s immer ten minutes, a d d loz . ge la t i ne and bo i l 
f i v e minutes. Pour into basin and let stand unti l 
c o l d ; then beat wh i tes of 2 e g g s st i f f ly, add to ge la t ine and p i n e a p p l e 
mix ture, and bea t lo r ten minutes ; pour into dish and spread the o t h e r 
half p i n e a p p l e o v e r top . Serve w i th b o i l e d custard or w h i p p e d c ream. 
+ + + 
Recipes by courtesy " Summer Sweets and Drinks " 
A. G. HEALING LTD. 
167-173 FRANKLIN STREET, MELBOURNE 
M a n u f a c f u r e r s o f R e f r i g e r a t o r s , Car S e r v i c e P a r t s 
a n d H e a l i n g G o l d e n - v o i c e d R a d i o 
R E F R I G E R A T O R S H O W R O O M S : 
M e l b o u r n e : Healing's Ply. Ltd., A d e l a i d e : A. G. Healing Ltd., 
261-3 Swanston St. Cr. Pirie and Pulteney Sfs. 
S y d n e y : A. G. Healing Ltd., B r i s b a n e : T. H. Bush & Co., 
162-170 Goulburn St. I l l Elizabeth Street 
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